Cook Cook Cook Core 
Ingredients Qty Weight From Method Time Temp Temp 


60z Gourmet Burger - BBQ 1 each D 5m 15s 75°C 
Pre-Fried Frozen Sliced Onions 45g @ Microwave 45s FP 75°C/S:82°C 
Brioche Burger Bun New (65g) 1 each D 

Burger Sauce 15g C 


Method & Presentation 


¢ Always refer to the BBQ HACCP guide. 

¢ The cook timings are a guide, always ensure a core temperature of 75°C/ 82°C is reached. 

¢ Heat the onions in the microwave then hot-hold on the BBQ in a suitable metal container. 
45 secs is the re-heat time for one portion, increase the time for a larger portion. 

¢ Top the base of the bun with burger sauce then top with the burger then onions. 

¢ Serve as shown in the photo. 


5m 45s 


Beef Burger 
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Cook Cook Cook Core 
Ingredients Qty Weight From Method Time Temp Temp 
Chicken Fillet Flattened (4-50z) 1 each Cc 5m 75°C 
- BBQ 
Brioche Burger Bun New (65g) 1 each D 
Mayonnaise Seriously Good 15g C 


Method & Presentation 
¢ Always refer to the BBQ HACCP guide. 


¢ The cook timings are a guide, always ensure a core temperature of 75°C/ 82°C is reached. 
¢ Top the base of the bun with mayonnaise then top with the chicken. 
¢ Serve as shown in the photo. 


5m 45s 


Chicken Burger 
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Cook Cook Cook Core 
Ingredients Qty Weight From Method Time Temp Temp 
Halloumi 250g - BBQ Yo each Cc 4m 75°C/S:82°C 
Mushroom Flat - BBQ 1 each 2m 20s 
Pre-Fried Frozen Sliced Onions 45g Microwave 45s FP 75°C/S:82°C 
Brioche Burger Bun New (65g) 1 each 
Burger Sauce 15g 


Qqavuvan 


Method & Presentation 


Ensure the halloumi is cooked on a separate surface to the meat, or cooked on a segregated 
area of the BBQ. 

¢ Ensure the mushrooms are cooked on a separate surface to the meat, or cooked on a 
segregated area of the BBQ. 

¢ Always refer to the BBQ HACCP guide. 

¢ The cook timings are a guide, always ensure a core temperature of 75°C/ 82°C is reached. 

¢ Heat the onions in the microwave then hot-hold on the BBQ in a suitable metal container. 
45 secs is the re-heat time for one portion, increase the time for a larger portion. 


¢ Top the base of the bun with burger sauce then top with mushroom, halloumi then onions. Dish Time Cro ckery 
¢ Serve as shown in the photo. 


5m 45s 


Halloumi & Mushroom Burger 
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Cook Cook Cook Core 


Ingredients Qty Weight From Method Time Temp Temp 
Hot Dog large - BBQ 1 each D 4m 75°C/S:82°C 
Pre-Fried Frozen Sliced Onions 45g Cc Microwave 458 FP 75°C/S:82°C 


12” Glazed Jumbo Hot Dog Roll 1 each D 


Method & Presentation 


« Always refer to the BBQ HACCP guide. 
¢ The cook timings are a guide, always ensure a core temperature of 75°C/ 82°C is reached. 
¢ Heat the onions in the microwave then hot-hold on the BBQ in a suitable metal container. 
45 secs is the re-heat time for one portion, increase the time for a larger portion. 
¢ Fill the hot dog roll with the hot dog then top with onions. 
¢ Serve as shown in the photo. 


5m 45s 
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